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tails concerning the anatomists of this period, particularly of John Hunter,
whose name does not appear in the volume. The rise of histology, em-
bryology and neurology are all described in Chapter 4 and the book closes
with a most stimulating five pages on "current trends in anatomy". Pro-
fessor Corner is most ardently devoted to his subject and he sees in the im-
mediate future a radical departure from the traditions of the past. He
feels that the experimental method must supplant gross and microscopical
dissection, if the subject is to keep pace with other branches of medical
thought. "Practically all the information," he says, "to be gained by the
old basic method of the science, dissection of the human body, was in hand
about a hundred years ago. There is very little gross anatomy in current
textbooks that was not in those of Charles Bell, Henle or Sappey." (p. 63).
Dr. Corner is very plain-spoken and he has faced the present situation
of anatomy with a courage and frankness seldom met with among his col-
leagues. He believes that all anatomists who are worth their salt will be-
come experimentalists. It is clear that his book will provoke lively discus-
sion in many quarters and we recommend it warmly to anyone interested in
the future of medicine. -J. F. FULTON.
The Microbiology of Starch and Sugars. By A. C. Thaysen and L. D.
Galloway, Oxford University Press, London & New York, Cloth. Pp. 336.
This book is a complementary volume to the "Microbiology of Cellulose,
Hemicelluloses, Pectin and Gums," by Thaysen and Bunker, which ap-
peared in 1927. The authors have endeavored to bring together existing
knowledge of the physiological action of bacteria, yeasts and molds on starch
and sugars. Their search of the scientific literature on this subject appears
to have been exhaustive, and the reader cannot help but be impressed with the
vast amount of research conducted in this wide field, as evidenced by the
elaborate bibliography appearing in this volume.
The reading matter is divided into 23 chapters, under the following
heads: (i) Outline of the chemical constitution and biochemical prop-
erties of starch, glycogen and inulin; (2) Microbiological hydrolysis of
starch, glycogen and inulin; (3) Hydrolysis of tetra-, tri-, and disac-
charides; (4) Hydrolysis of glucosides; (5) Fermentation of monoses;
(6 to I2) Dehydrogenation of hexoses resulting in the formation of glu-
conic, saccharic, succinic, fumaric, oxalic, lactic, acetic and formic acids,
and acetyl-methylcarbinol, butyleneglycol, ethyl alcohol, butyric acid, butyl
alcohol and acetone; (I3) Fermentation of pentoses; (I4) Synthetic
activities of microorganisms; (IS) Mucus fermentations; (i6 and I7)
Microbiology of cereals and cereal products; (I8) Microbiology of starch-
containing sizing materials and adhesives; (I9) Microbiology of baking;
(20) Diseases of bread; (2I and 22) Microbiology of sugar-cane, sugar-BOOK REVIEWS 103
beet, and of cane and beet juices; (23) Microbiological dete.rioration of
sugar in storage. The value of the book is enhanced by well-arranged
author and subject indexes, aside from the numerous references at the end of
each chapter to related publications.
A large part of the book is devoted to discussion of theories, and pro-
blematical changes which take place in the complex processes of enzymatic
and biochemical action of microorganisms on carbohydrates. The opinions
and conclusions of various writers are reviewed with an open mind. Con-
siderable space is given also to the commercial application of microbiological
processes, particularly the production, and varied enzymatic activities, of
taka-diastase, and to the manufacture of lactic, butyric, acetic and citric
acids, and n-butyl. alcohol and acetone. The reviewer is left, however, with
the impression that much important information about the application of
microorganisms to industrial processes is omitted. This is to be expected,
since many of the processes and methods employed are as yet industrial secrets.
The book makes a wealth of information available which should be of ex-
treme interest to students of microbiology and biological chemistry.
-L. F. RErTGER.
Infant Nutrition. A Textbook of Infant Feeding for Students and Prac-
titioners of Medicine. By Williams McKim Marriott, B. S., M. D.
The C. V. Mosby Company, St. Louis, Mo., 1930.
"Infant Nutrition" should be read with the subtitle in mind. It is not
an evaluation of pediatric literature on infant metabolism, and is not meant
to be used as a hand-book. It gives the clinical experience of one of the
most successful pediatric clinics in the United States. The book emphasizes
particularly the types of disease found during the first two years of life as
seen in a hospital clinic. It is not just another book on infant feeding,
since it gives the principles involved in constructing an infant's diet from
a modern view-point, both with respect to fat, carbohydrates, proteins and
salts, and the unidentified organic essentials. Considerable space is devoted
to the electrolyte changes of the blood occuring in acidosis, alkalosis and
dehydration, with the scientific background of the treatment. The book
should be used as a supplement to the ordinary text-book since it does not at-
tempt to cover all phases of pediatrics.
The chapter on the treatment of alimentary intoxication is of special
interest since it shows that treatment in the clinic at Washington University
is about the same as that used in most of the Eastern clinics of this country.
The evolution of present treatment involved the adoption of the means for
combating dehydration and anhydraemia as first emphasized by Marriott,
the use of transfusions as first advocated by Powers, and the institution of
starvation and graduated increase in feedings as recommended by Marfan